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Lemon Bars

Chicken Lasagna Florentine    
Barbeque Meatloaf
Old-Time Beef Stew
Parsley Red Potatoes
Chili Mac
Texas Style Lasagna


Lemon bars
16 servings

1 package lemon cake mix

3 eggs

1/3 cup Crisco shortening

1/2 cups sugar
1/2 teaspoon baking powder

¼ teaspoon salt

2 tablespoons grated lemon peel

¼ cup lemon juice

Preheat your oven to 350°F. Crust- Combine cake mix, one egg, Crisco; mix this until crumbly.  Measure 1cup of this and set aside.  Pat the remaining mixture into the ungreased 13 x 9" pan and bake for 15 minutes, or until light brown. Beat 2 eggs, sugar, and remaining ingredients until light and foamy.  Pour over hot crust and sprinkle with remaining crust mixture .  Bake 15 minutes.  Cool completely. When cooled, sprinkle with powdered sugar.

Chicken Lasagna Florentine 
11X7X1.5 “  foil baking pan recommended

6 lasagna noodles, uncooked (use no boil kind) 

1  (10 ounces) package frozen, chopped spinach, thawed

2 cup shredded cheddar cheese (8 ounces)

1/3 cup finely chopped onion

1/4 teaspoon ground nutmeg

1 tablespoon cornstarch

1/4 teaspoon pepper

1 tablespoon soy sauce

1  10 3/4 pounds can cream of mushroom soup, undiluted

1  8 ounce carton sour cream

1 4.5 ounce can sliced mushrooms, drained

2 cups cooked, chopped chicken (a large can is about 1 cup)

1/3 cup mayonnaise

1 cup grated Parmesan cheese for topping (4 ounce)

Topping

2 tablespoons butter

1 cup chopped pecans

Butter Pecan Topping-melt 2 tablespoons butter in a skillet over medium heat, then add pecans and cook for three minutes.

Drain the spinach thoroughly.  Combine the spinach with the next 12 ingredients.  Arrange two noodles in a lightly greased 11 x 7 x 1.5" baking pan, cover the noodles with one third of the chicken mixture.  Continue in this way until you have three layers.  Top with Parmesan cheese and butter pecan topping. Cook covered at 350° for 50 minutes.  

Barbeque Meatloaf

Serves 8

2 pounds ground round

1 cup barbeque sauce, divided

½ cup chopped onion

½ cup Italian-seasoned dry breadcrumbs

4 large egg whites

½ teaspoon pepper

Preheat oven to 375 degrees.  Combine meat, ½ cup barbeque sauce, onion, breadcrumbs, egg whites, pepper in a large bowl, and stir well.  Spread remaining sauce over top.  Bake for 40 minutes or until at least 160 degrees in the center.  

To assist with serving, preparing meatloaf in a disposable loaf pan is preferred.  Please be sure to pack meat solidly

Old-Time Beef Stew

16 servings

4 pounds stew beef

4 cups beef  broth or bullion

1 tablespoon Worcestershire sauce

2 cloves garlic, crushed

1 large onion

4 bay leaves

2 teaspoons sugar

1 teaspoon paprika

½ teaspoon pepper

2 dashes allspice

16 carrots, pared and quartered

8 large potatoes, pared and quartered

In a Dutch oven or large pot, thoroughly brown mean in hot oil.  Add the next nine ingredients.  Cover; simmer for at least 90 minutes.  Add vegetables and simmer an additional 30 minutes or until fork tender.  Stir together 3 tablespoons flour with 6 tablespoons water until flour is completely dissolved.  Then slowly add the mixture to the stew liquid and stir until gravy forms.  Be careful not to overcook vegetables or gravy or allow too much liquid to boil away because this will be reheated at the shelter.  
Parsley Red Potatoes

Serves 4 per pound

Cut potatoes into 1-inch cubes.  Place in pot and cover with water.  Bring to boil and cook until firm but tender.  Drain.  In the same pot, melt about 3 tablespoons of butter per pound of potatoes.  Add 1-2 tablespoons chopped parsley per pound of potatoes.  Return potatoes to pot and toss gently with butter and parsley.  

Chili Mac

Serves 6-8

1½ pounds ground beef

1 large onion, chopped

1 large green pepper, chopped

28 oz. can crushed tomatoes

27 oz. can kidney beans, drained

½ cup water

4 tablespoons chili powder

1 teaspoon salt

2 cups uncooked elbow macaroni

1. Combine beef, onion, and green pepper in large skillet.  Cook at medium temperatures until meat is browned.  Drain fat.

2. Add tomatoes, water, chili powder, salt.  Turn up heat to boil

3. Add macaroni and beans.  Cover pan and simmer at medium-low heat for 10 minutes; stir often.

Bring disposable containers if possible.  
Texas-Style Lasagna

10-12 servings

1½ pounds ground beef

1 tsp. seasoned salt

1 pkg. taco seasoning mix

1 (14 oz.) can diced tomatoes, drained

1 (15 ounce) can tomato sauce

1 (4 oz.) can chopped green chilies (may substitute a medium jar of mild salsa)

2 cups cottage cheese

2 eggs

12 (6 inch ) corn tortillas

3½ cups shredded Monterey Jack cheese

Preheat oven to 350 F.  Grease a 9 X 13 pan.

Brown meat and drain.  Add salt, taco seasoning, tomatoes, sauce and chilies.  Simmer 15-20 minutes.  Beat eggs slightly, add cottage cheese, and mix well.  Layer ½ of the meat sauce, then ½ tortillas, then ½ cottage cheese mixture, and then ½ of the cheese.  Repeat layers.  Bake uncovered for 30 minutes.  

